A beautiful cake is always the center of interest. And 


what a thrill, when you’ve made it all yourself, from 
the first sifting of flour to the glamorous finishing 
touches. How rewarding, too, when the family says, 


"Let’s eat it all up now!” 


E“LOVELIGHT” CHOCOLATE 2-E¢¢® 
Ee CHIFFON CAKE 


A new twist to the ever 
popular chocolate layer cake 


2 eggs, separated 

1Y2 cups sugar 

1% cups sifted SOFTASILK Cake Flour 

Ya tsp. soda 

%, tsp. salt 

V3 cup cooking (salad) oil such as Wesson 

1 cup buttermilk* 

2 sq. unsweetened chocolate (2 oz.), 
melted 


Heat oven to 350° (moderate). Grease well and dust with flour 2 round layer pans, 
8” by at least 114” deep, or 9x1'4”, or one oblong pan, 13x914x2”. 

Beat egg whites until frothy. Gradually beat in 14 cup of the sugar. Continue 
beating until very stiff and glossy. 

Sift remaining sugar, flour, soda, salt into another bowl. Add oil, half of butter- 
milk. Beat 1 minute, medium speed on mixer or 150 vigorous strokes by hand. 
Scrape sides and bottom of bowl constantly. Add remaining buttermilk, egg yolks, 
chocolate. Beat 1 more minute, scraping bowl constantly. Fold in meringue. Pour 
into prepared pans. 

Bake Jayers 30 to 35 minutes; oblong 40 to 45 minutes. Cool. Ice with Chocolate 
DeLuxe Icing (recipe below). 

*Sweet milk may be used in place of buttermilk in this recipe. 


2 cups sifted confectioners’ sugar V3 cup soft shortening 
Ya tsp. salt 2 sq. unsweetened chocolate (2 oz.), 
1 large egg melted 


Beat ingredients together until fluffy. 
In altitudes over 3,000 ft. write Betty Crocker, Box 100, Minneapolis, Minnesota, for 


recipe aajusimvcits. 


mE ONE EGG CAKES 


Easiest Ever 


Economical—yet Elegant 


2 cups sifted SOFTASILK Cake Flour 1 tsp. vanilla 

1% cups sugar 1 cup milk 

2¥2 tsp. baking powder Yq cup unbeaten egg (1 large) 
1 tsp. salt 


Vy cup soft shortening (such as Crisco, Snowdrift, Spry, Swift’ning) 


Heat oven to 350° (moderate). Grease well and dust with flour a square pan, 
9x9x134”. Sift dry ingredients into bowl. Add shortening, vanilla, 24 of milk. Beat 
2 minutes, medium speed on mixer or 300 vigorous strokes by hand. Scrape sides 
and bottom of bowl constantly. Add rest of milk, egg. Beat 2 more minutes, 
scraping bowl constantly. Pour into prepared pan. 

Bake 30 to 35 minutes. Finish with your favorite icing or one of the toppings 
below. 

NOTE: Cake may be baked in 2 round layer pans, 8x114” for 25 to 30 minutes at 
350°. 


= ONE EGG CAKES 


Easiest Ever 


Economical—yet Elegant 


2 cups sifted SOFTASILK Cake Flour 1 tsp. vanilla 

1% cups sugar 1 cup milk 

22 tsp. baking powder Yq cup unbeaten egg (1 large) 
1 tsp. salt 


¥3 cup soft shortening (such as Crisco, Snowdrift, Spry, Swift’ning) 


Heat oven to 350° (moderate). Grease well and dust with flour a square pan, 
9x9x134”. Sift dry ingredients into bowl. Add shortening, vanilla, 24 of milk. Beat 
2 minutes, medium speed on mixer or 300 vigorous strokes by hand. Scrape sides 
and bottom of bowl constantly. Add rest of milk, egg. Beat 2 more minutes, 
scraping bowl constantly. Pour into prepared pan. 

Bake 30 to 35 minutes. Finish with your favorite icing or one of the toppings 
below. 

NOTE: Cake may be baked in 2 round layer pans, 8x1!/>” for 25 to 30 minutes at 
3507. 


ORANGE GLAZE... Mix '4 cup orange juice, 14 tsp. grated orange rind, 1 cup 
sifted confectioners’ sugar. Let stand on top of oven while baking cake, stirring 
occasionally. Leave cake in pan. With fork, prick holes through cake to bottom. 
Pour warm glaze over the top. 

BROILED TOPPING ... Mix 3 tbsp. butter or other shortening, melted or softened 
14 cup brown sugar (packed), 2 tbsp. cream or top milk, 14 cup Wheaties or coco- 
nut, if desired, 14 cup chopped nuts. Spread on baked cake. Place about 3” under 
broiler (low heat) until mixture bubbles and browns (3 to 5 minutes). Do not burn. 


CHOCO-NUT TOPPING ... Mix | cup cut-up coconut, 3 tbsp. water, 14 cup semi- 
sweet chocolate pieces, melted. Sprinkle over hot cake. 


For altitudes over 3,000 ft., write Box 100, Minneapolis, Minnesota, for recipe adjust- 
ments. No change is needed up to 3,000 ft. 


Always use right size pans. Measure with ruler from inside rim to inside rim. 


Always grease pans generously; dust with flour and shake out excess. Then cake 
will never stick to pan. 


To bake layer cakes correctly, stagger pans so they don’t touch sides of oven or 
each other. Don’t peek. 


Always cool cake before you frost 1%. Leave it in the pan 10 to 15 minutes; then 
turn it onto wire rack. 


